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forward

As a first-generation American, my
Middle Eastern heritage sometimes
feels like a conglomerate of
different influences pieced from
American culture and a motherland
I have received in bite-sized
portions. By contextualizing
postmemory passed down from
generation to generation, new
traditions, spaces, and practices
have the space to evolutionize
while remaining precious.

glossary

Gossip : the act of disseminating information with

Daymeh : Arabic word that translates to: “everlasting.”

others. Sometimes done in hushed voices while doing
group menial tasks or shouted from the balconies.

Postmemory : created memories passed from

duty, or chore.

Daymeh is traditionally said after completing one’s meal
to signify that this meal will be everlasting until the next.

Domesticity : a domestic or household act, activity,

generation to generation.

Arab : Ethic group of people from Northern Africa,

Warak arish : stuffed grape leaves, served both hot or
cold with different stuffings.

Western Asia (Middle East). See: Arabic

Arabic : the language spoken in parts of Northern

Mjedera : rice and lentils, sometimes topped with
heavenly caramelized onions.

Africa and Western Asia (Middle East). See: Arab

Tabbouleh : traditional lebanese salad served at every
Culture : food, language, clothing, customs, rituals,

religion, hairstyles, jewelry, dance, art, values, etc. What
shapes your identity.

meal (except breakfast). Mostly made up of parsley and
tomatoes with various spices. If there’s too much bulgar,
it’s not authentically Lebanese.

Teta : grandmother in Arabic. Or simply: bosslady.

almedina

Lebanon is a very small country in the Middle East
situated on the Mediterranean Sea between Syria and
Israel. It’s capital is Beirut, a dense urban city centrally
located in the country, jutting out into the sea.
The Beirut apartment typology functions as a means
of cultivating culture, conversations, and relationships.
The balcony, a feature both typical and integral to
the Beirut apartment layout, is a semi-public space
for overlapping domestic practices. In a similar way,
food is a tool for bringing people together, both in
its production and consumption. The balcony, an
extension of the dining table, is a semi-public space for
overlapping domestic practices. Neighborly routines
such as helping each other cook, inviting one another
over for coffee, or chatting between balconies may
appear mundane, but these domestic practices define
the culture’s fabric.

albalcon

The Lebanese apartment typology functions as a
means of cultivating culture, conversations, and
relationships. The balcony, a feature both typical and
integral to the Beirut apartment layout, is a semi-public
space for overlapping domestic practices. For example,
it is used as a small garden or respite from the urban
surroundings. It is also commonly used as a place to air
dry laundry. It moves cool fresh air into the apartment,
both aiding in thermal comfort and ventilation. The
balcony is also a tool for communication and fostering
relationships. Neighbors will sit on the balcony and
enjoy a cup of coffee to gossip, share news, and shout
to nearby buildings or to the street below. The balcony
is connected to the dining room and living room, the
three main areas for hosting guests.

altawleh

Food is a tool for bringing people together, both in its
production and consumption. For labor intensive dishes
like waraq areesh, kibbeh eras, or sambousek, neighbors
will gather and help in the cooking, dividing the work
while also socializing. The typical table spread consists
of main plates in the middle with small individual plates
scattered about. Most meals are eaten with your hands,
using pita bread as the vessel to the mouth. After
finishing your meal, it is customary to say “daymeh”
which translates to everlasting; the meal and experience
will be everlasting.

act I

Act I: Baladi, Baladi
Table as Region

The word Beladi has two
translations, the first one being
“my country” and the second
being “local or specific to this
area usually relating to food and
drink. When I was younger, I wasn’t
aware of the nuance of the second
definition, assuming that the local
product was the best product,
which was usually true.

By building up the density of “baladi” or site-specific
ingredients, their environmental life cycle emerges
through the relationship between food and culture. For
example, Kisch is considered a climate-smart food. It
relies on solar power, is prepared seasonally, and its
storage doesn’t require electricity. Kischk is an agropastoral product using bulgar wheat cereal and leban
(Lebanese yogurt) primarily produced by women in their
homes. It empowers these women by providing them
with a source of income, which tends to go funding their
children’s education. Kischk’s production is considered
a craft and purchased straight from the producers from
their homes or farmer markets. Lebanese-specific tools,
dishes, and drinks go beyond the table and are tied to
specific regions, local economies, and the land.

act II

Act II: Beirut Balcony Gossip
Table as City

It took me over 20 years to pick
up the game of tawleh. Tawleh,
or backgammon, translates to
“table,” the usual setting for this
game. I’m not any good at it, but
I have a strong appreciation for
the craftsmanship of the playsets,
usually adorned with mother of
pearl inlay. When I visit Lebanon,
I see it played on the balconies
or on the sidewalk outside the
doukan, a micro grocery store
found on every street corner.

The balcony is a semi-public space that is frequently
used in the warmer months as a place to host guests
and neighbors, dry laundry, and converse with people
from building to building, and building to the street. The
balcony acts as a mouthpiece to the city where gossip
takes the form of activism. Like a piece moving on the
board, news and information bounce through the city.

act III

Act III: Doilies as Maps
Table as Memory

Drawing my grandma’s apartment
from memory, which was entirely
inaccurate, was an attempt to
reconcile a fragmented image
of reality imbued with my own
interpretations, senses, and meaning.

This thesis began by sketching my grandma’s
apartment, where every visible surface is covered
neatly with a doily. I was particularly drawn to the
Beirut apartment typology and how the rituals of
domesticity and hospitality are reflected in the
layout. This led me to two specific spaces, the
dining table, and the balcony.

installation

The Art of Falafel

appendix

Increasing Disorder In A Dining Table by Sarah Wigglesworth and Jeremy Till
By Natalie Rizk

ورق ﻋﺮﻳﺶ

ﻣﺠﺪرة

-1 cup black lentils, sorted and rinsed
-4 cups water, divided
-¼ cup Greek extra-virgin olive oil,
more for later
-2 large yellow onions, diced (4 cups)
-1 teaspoon kosher salt, more to taste
-1 cup long-grain white rice, soaked
in water for 10-15 minutes and then
drained
-black pepper
For the fried crispy onion garnish
-Oil for frying
-1 large yellow onion cut in very thin
rings

Instructions:

Instructions:

3. Carefully pour the remaining 2 cups of water,
bring the water to a boil over high heat, and then
reduce the heat to low and simmer for 2 minutes.
Stir the rice and par-cooked lentils into the
onion mixture. Cover and bring back to a boil. Stir
in a healthy pinch of salt and the black pepper.
Reduce the heat to low, cover, and cook until the
liquid has been absorbed and the rice and lentils
are both cooked through (about 20 minutes).
Remove from the heat and season with salt and
pepper to taste. Serve the Mujadara hot or at room
temperature with a drizzle of extra virgin olive
oil and parsley garnish if you like.

Stuff, Wrap and Cook.
1. To stuff and roll the grape leaves, lay a grape
leaf flat on a cutting board, scoop out a heaping
teaspoon of the rice mixture into the center of the
grape leaf, and carefully fold in the sides and
roll it like you would when making a wrap. Repeat
until all the stuffing has been used and place the
wrapped grape leaves in a tray.
2. Line the bottom of a large pot with tomatoes
and/or potatoes and season with salt and pepper.
Neatly arrange the stuffed and rolled grape leaves
in rows, alternating directions, to completely
cover the circumference of the pot. Drizzle each
layer with olive oil and season with salt and
pepper to taste.
3. Place small round plate on top of grape leaves in
the pot to hold them down and prevent float
ing while they are cooking.
4. Add 5-6 cups of boiling water to completely
cover the grape leaves and the plate, then cover the
pot and cook on medium heat for 30 minutes, until
most of the water is absorbed and the rice is
cooked.
5. Add the lemon juice on top of the grape leaves,
then cook on low heat for an additional 45
minutes.
6. Remove from heat and let cool uncovered for 30
minutes. Transfer to a dish and enjoy warm.

Labor

Labor

1 hr 20 mins

Serve with fresh garden vegetables
(tomato, cucumbers, radish), olives,
and labneh.

1. In a small bowl, combine water, sugar, and
yeast. Set aside for 10 minutes to foam.
2. Make the dough. In a large mixing bowl, combine flour, salt, and olive oil. Work the mixture
with your hands. Now, make a well in the middle
and pour in the yeast and water mixture. Stir until
soft dough forms.
3. Turn dough onto a lightly floured surface and
knead for 10 minutes or until dough is elastic,
smooth, and no longer sticky (as you knead, if
dough is too sticky for you, you can sprinkle just a
tiny bit of flour to help it).
4. Form dough into a ball and place in a lightly
oiled mixing bowl. Cover with damp cloth and
place in a warm spot (inside a warmed but
turned-off oven is a good place). Leave to rise for
1
hour and 30 minutes.
5. Punch dough down. Knead briefly and form
into 8 small balls. Arrange on lightly floured sur
face, cover again and leave to rise another 30 minutes.
6. Prepare the za'atar topping. While dough is
rising, mix the za'atar spice and olive oil in a bowl.
7. Preheat the oven to 400 degrees F. Place a large
baking sheet in oven while heating.
8. Form za'atar manakish. Lightly oil the heated
baking sheet and set near you. Flatten the dough
into small discs about 5 inches in diameter. With
your fingertips, make indentations in discs and
add about 1 tablespoon za'atar topping in the
middle of each disc, leave a narrow boarder
around.
Arrange discs in prepared oiled baking sheet (use
two sheets if needed, do not crowd the manak
ish).
9. Bake in 400 degrees F heated oven for 7 to 8
minutes or until the dough is slightly browned on
bottom and edges (za'atar topping will remain
liquid at this point). Remove from heat and let sit
for
5 minutes or so, the topping will dry and settle into
dough.
10. Serve za'atar manakish warm or at room temperature with assorted vegetables, olives, feta
cheese, or homemade labneh.

4. If you are adding the fried onions, heat the oil
over medium-high heat (to 375 degrees F) in a
saucepan. When a small piece of onion bubbles
vigorously, the oil is ready. Fry the onions in
batches until they are golden brown. Transfer the
onions to a paper towel-lined plate or try, and
then arrange them on top of the mejedra.

3 hrs

For Zaatar
-7 to 8 tablespoon quality Za'atar
spice
-½ cup extra-virgin olive oil

Instructions:

1. Place the bulgur in a bowl, and cover with
water by ½ inch. Soak for 20 minutes, until slightly
softened.
2. Drain through a cheesecloth-lined strainer and
press the bulgur against the strainer to squeeze
out excess water.
3. Transfer to a large bowl, and toss with the
garlic, lemon juice, parsley, mint, tomatoes, scallions,
and salt. Leave at room temperature or in the
refrigerator for two to three hours, so that the
bulgur
can continue to absorb liquid and swell.
4. Add the olive oil, toss together, taste and adjust
seasonings. Serve with lettuce leaves.

2. In a large sauté pan with a lid, heat the oil over
medium-high heat. Add the diced onions and
cook until the onions are dark golden brown, darker
than typical caramelized onions (about 40
minutes), sprinkle the onions with a teaspoon of
salt as they cook.

Prepare Stuffing (Hashweh)
1. Heat a large pan with olive oil and cook ground
beef until browned. Season with salt and 7
Spice.
2. Add uncooked rice to the ground beef, then
cinnamon and mix well until everything is incorpo
rated.

ﻣﻨﺎﻗﻴﺶ

Ingredients:
For Dough
-1 cup lukewarm water
-½ teaspoon sugar
-2 ¼ teaspoon active dry yeast (one
package active dry yeast)
-3 cups unbleached all-purpose ﬂour,
more for dusting
-1 teaspoon salt
-2 tablespoon extra-virgin olive oil

-¼ cup ﬁne bulgur wheat
-Juice of 2 large lemons, to taste
-3 cups chopped fresh ﬂat-leaf
parsley (from 3 large bunches)
-¼ cup chopped fresh mint
-½ pound ripe tomatoes, very ﬁnely
chopped
-1 bunch scallions, ﬁnely chopped
-Salt, preferably kosher salt, to taste
-¼ cup extra virgin olive oil
-1 romaine lettuce heart, leaves
separated, washed and dried

Instructions:

1. Place the lentils in a small saucepan with 2 cups
of the water. Bring the water to a boil over high
heat, and then reduce the heat and simmer, cover
until the lentils are par-boiled (10-12 minutes).
Remove from the heat, drain the lentils and set
them aside.

Grape Leaves Preparation
1. Drain grape vine leaves and soak them in a large
bowl of water.
2. Gently separate and wash the leaves individually.
Stack them on a plate and set them aside. It is
best to cover them with a damp cloth, so they don't
dry out, until you are ready to start rolling
them.

ﺗﺒﻮﻟﺔ

manakish

-2 tablespoons olive oil plus more for
drizzling between layers
-1 pound ground beef
-½ teaspoon salt plus more for
seasoning layers
-2 teaspoons 7 Spice
-1 ½ cups short grain white rice
-¼ teaspoon cinnamon
-1 jar grape leaves about 60-70 in
brine
-2 medium Yukon gold potatoes
sliced
-¼ cup lemon juice

Ingredients:

tabbouleh

Ingredients:

mjedra

warak arish

Ingredients:

Labor

1 hr

Labor

2 hrs 20 mins
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